I 



IN THE CLAIMS: 
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Please cancel claims 15 and 17 without prejudice or disclaimer of the 
subject matter set forth therein. Please replace Claims 3, 4, 6, 13 and 16 with 
the following rewritten claims: 

~3. (Amended) The black currant anth6cyanin-containing 
composition for food according to claim 1 wherein the black currant 
anthocyanin is prepgired by purifying and concentrating black currant juice 
with a charged reverse osmosis membrane.— 

--4. (Amended) The black cu/rant anthocyanin-containing 
composition for food according to c/aim^rwKerein the black currant 
anthocyanin comprises delphinidm with delphinidin content being 0.5 to 
12.5% by weight, preferably 2.^to 12.5% by weight, on the basis of solid 
matters. 




~6. (Amended) The black currant Anthocyanin-containing 
composition for food according to claim l/wherein the black currant 
anthocyanin comprises delphinidin-3-(/-ru^o^ide with the delphinidin-3-o- 
rutinoside content being 0.4 to 10%yt)y wel^lijit; preferably 2 to 10% by weight, 
on the basis of solid matters.— 



2 



f:3 



p 



m 



— 13. (Amended) A functional food/j^rink which comprises the 
composition for food according to claim i.- 



— 16. (Amended) The compositions for food or functional food or drink 
according to claimNswherein the effect for improving visual function are an 
effect of alleviating asth^^opia, an effect of recovering lowered visual acuity, an 
effect of alleviating myopia, ahveffect of recovering lowered refracting power of 
crystalline lens, an effect of improvh^g visual acuity in darkness, an effect of 
improving adaptation to darkness, an ef^is;^ of improving retinal function, or an 
effect of improving retinal rod.~ 



Please add the following claims: 





18. The black currant anthocyanin-c<)ntaining composition for food 
according to claim 2 wherein the black curr&nt^nthocyanin is prepared by 
purifying and concentrating black curranVjui^wlth a charged reverse osmosis 
membrane.-- 



— 19. The black curicant anthocyanin-containing composition for food 
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cording to claim 2 whereiri\he black currant anthocyanin comprises 
/delphinidin with delphinidin coi^!ent being 0.5 to 15% by weight, preferably 2.5 
to 12.5% by weight, on the basis of Stolid matters.— 
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—20. The black ciirrant anthocyanin-eontaining composition for food 
according to claim 3 wherein the black cuj/rant anthocyanin comprises 
delphinidin with delphinidin content bdfig 0.5 to 12.5% by weight, preferably 
2.5 to 12.5% by weight, on the basis pi solid matters. 
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n-containing composition for food 
rant anthocyanin comprises 




— 21. The black currant artthoc 
according to claim 2 wherein tMe bla 

delphinidin-3-o-rutinoside wjih the delphinidin-3-o-rutinoside content being 
0.4 to 10% by weight, pref^tably 2 to 10% by weight, on the basis of solid 
matters. — 

"J2fi. The black currant, anthocyanin-containing composition for food 
according to claim 3 whermn the black currant anthocyanin comprises 
delphinidin-3-o-ri^fcinoside with the delphinidin-3-o-rutinoside content being 
0.4 to 10% by^eight, preferably 2 to 10% by weight, on the basis of solid 
matters 




REMARKS 

In the foregoing amendments, applicant's specification was amended to 
reference the parent international application and state whether or not it was 
published in English. Applicant's claims were amended to remove multiple 
dependent claims. Attached hereto is a marked-up version of the chainges 
made to the claims by the current amendment. The attached pages are 
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